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9. Cleaning of Equipment: All utensils, cases, counteru, shelves, tables,
knives and saws, meat blocks, refrigerating equipment and all
other equipment shall be thoroughly cleaned daily and shall be kept
clean and free from dust, dirt, insects, and other contaminating
material, at all times.
10. Storage of Equipment: All utensils and equipment shall be stored
in a clean dry place protected from flies, dust, or other contamina-
tion.
11. Disposal of Wastes: All-markets shall be provided with containers
of such construction and dimensions for the reception of all gar-
bage, refuse, offal, decaying vegetables, and they shall be water-
tight and of easily cleanable material, provided with a suitable
cover which must be kept properly adjusted at all times, so as to
protect the contents from flies, insects, rodents, and animals, or
vermin. Liquid wastes shall be connected to the public sewer or
as approved by the State Board of Health.
12. Refrigeration: All ice boxes, refrigerated show cases, and all other
refrigerators shall be easily cleanable and shall be kept clean and
free of odors at all times. Readily perishable foods, milk, and
meats shall be refrigerated at temperatures which will prevent the
growth of harmful bacteria. The waste water from refrigerators
shall be properly disposed of.
13. Wholesomeness of Food: All food and drink shall be wholesome and
free fr.)m spoilage. All meat that has become tainted or attacked
by ptirefactive bacteria shall be removed from the premises at once
and destroyed, and shall not be stored in any ice box or refrigerator.
No foodstuff, such as milk, meat, fish, or poultry shall be exposed
or exhibited on any sidewalk or alley or in any place subject to
contamination, but all such food intended for human consumption
and offered for sale should at all times be kept free from con-
tamination by dust, dirt, flies, insects, cats, dogs, or other animals
or other contaminating material.
14. Storage and Display of Food: All dealers in foodstuff, whether to
be eaten raw or cooked, such as vegetables, fruits, cakes, confec-
tions, milk, meats, etc; shall at all times keep them in such a
manner that they will be free from dust, dirt, flies, Insects, cats,
dogs or other animals, or other contaminating mattrial. Such
foodstuff shall be protected from droplet Infection and over head
leakage, and floors shall be protected from flooding or sewage
backflow.
15. Cleanliness of Employees: All employees shall wear clean outer
garments and shall keep their hands clean at all times while en-
gaged in handling food, drink, utensils or equipment.
16. Miscellaneous: The premises of all markets shall be kept clean and
free of litter or rubbish. None of the operations connected with
a market shall be conducted in any room used as living or sleeping
quarters. Adequate lockers or dressing rooms shall be provided for
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